[Determination of substances in polylactic acid products for food-contact use and mutagenicity of their migration solutions].
Specification tests defined in the Japanese Food Sanitation Law were conducted on 7 polylactic acid food-contact products. Moreover, the content and migration of other compounds were examined by means of ICP-AES, GC/MS and mutagenicity tests. All products met their specifications, and migration levels of heavy metals were negligible. No notable peak was observed in GC/MS analysis. Moreover, all products gave negative results in both rec-assay and the umu-test. An increase in the β-galactosidase activity in the umu-test observed with the migration solution of soup bowl was due not to polylactic acid, but to the polyurethane coating.